Brown in 10-in. skillet . . . 1 Ib. pork sausage links 


Drain off fat into measuring cup. 


Leave }¢ of links (8 or 9) in the bottom of the skillet arranging to radiate out from 
center in sunburst fashion. Pour Corn Bread Batter (recipe below) over links. 


Bake about 25 minutes in moderately hot oven (400°). Turn upside down on plate. Serve 


with Sausage Gravy (recipe below). Serves 5 to 6. 
= veep Sew MEVAL Flour 


1 cup corn meal 
Sift together into bow! . . . 2 tbsp. sugar 
2 tsp. double-action baking powder 
Va tsp. soda 
Y,y tsp. salt 


Stirin. . . 2... «+ « « . 3 tbsp. sausage drippings 


Add... we ee © © © © «© 61 cup buttermilk . . . stirring just enough to blend 
ingredients 


SAUSAGE GRAVY 

Measure into a skillet 14 cup of the sausage fat. Add and brown 1% cup chopped 
onion. Blend in 14 cup GOLD MEDAL Flour. Add all at once 2 cups milk. Bring 
to a boil, stirring constantly. Boil 1 minute. Stir in the remaining browned sausage 
links which have been cut in quarters. 

NOTE: This makes a very good dish for lunch or supper. For breakfast, fry only 
44 lb. pork sausage links to make the sunburst, and serve with maple syrup instead 


of oravv. be 


